
Accepted Manuscript

Fatty acid composition in double and multilayered microcapsules of ω-3 as af-
fected by storage conditions and type of emulsions

Estefanía Jiménez-Martín, Teresa Antequera Rojas, Adem Gharsallaoui, Jorge
Ruiz Carrascal, Trinidad Pérez-Palacios

PII: S0308-8146(15)01243-1
DOI: http://dx.doi.org/10.1016/j.foodchem.2015.08.046
Reference: FOCH 17993

To appear in: Food Chemistry

Received Date: 16 March 2015
Revised Date: 21 July 2015
Accepted Date: 13 August 2015

Please cite this article as: Jiménez-Martín, E., Rojas, T.A., Gharsallaoui, A., Carrascal, J.R., Pérez-Palacios, T.,
Fatty acid composition in double and multilayered microcapsules of ω-3 as affected by storage conditions and type
of emulsions, Food Chemistry (2015), doi: http://dx.doi.org/10.1016/j.foodchem.2015.08.046

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.

http://dx.doi.org/10.1016/j.foodchem.2015.08.046
http://dx.doi.org/http://dx.doi.org/10.1016/j.foodchem.2015.08.046


  

 

1 
 

TITLE: Fatty acid composition in double and multilayered microcapsules of ω-3 as affected by storage 

conditions and type of emulsions 

AUTHORS: Estefanía Jiménez-Martín1, Teresa Antequera Rojas1Adem Gharsallaoui2, Jorge Ruiz 

Carrascal3, Trinidad Pérez-Palacios1* 

Address:  

1Department of Food Science; School of Veterinary Sciences; Campus Universitario s/n; 10003 Cáceres; 

Spain 

2Laboratoire BioDyMIA (Bioingénierie et Dynamique Microbienne aux Interfaces Alimentaires), 

Université de Lyon, Université Lyon 1 - ISARA Lyon. Equipe Mixte d’Accueil n°3733, IUT Lyon 1, 

Technopole Alimentec - Rue Henri de Boissieu, F-01000 Bourg en Bresse ; France. 

3Dairy, Meat and Plant Product Technology; Department of Food Science; University of 

Copenhagen; Rolighedsvej 30; 1958 Frederiksberg C; Denmark 

*Corresponding author:  

Trinidad Pérez-Palacios 

Department of Food Science; School of Veterinary Sciences; Campus Universitario s/n; 10003 Cáceres; 

Spain 

e-mail address: triny@unex.es 

Telephone: +34927257123, Ext. 51345  

Fax: +34927257110 



Download	English	Version:

https://daneshyari.com/en/article/7590077

Download	Persian	Version:

https://daneshyari.com/article/7590077

Daneshyari.com

https://daneshyari.com/en/article/7590077
https://daneshyari.com/article/7590077
https://daneshyari.com/

